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Abstract
The difference in quality of the sponge cakes made under the different
conditions of foaming eggs and of adding oils and fats was studied from the
histological aspect.
Carbowax pieces of the cakes were dyed respectively with Sudan III, Amido
black IOB, and Lngol, and then the distribution conditions of fat, albumen,
and starch were studied.
As a result of it there was fonud some differentiation in the distribution
of fat due to the conditions of the addition of oils and fats. In case that fat
was dispersed satisfactorily, it was observed, the cake was raised well, and that
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